
STARTERS  
CHEF’S SOUP OF THE DAY £7.95

Toasted Rustic Breads, Sea Salt Butter (V/GFO)

GARLIC & HERB HOMEMADE FLATBREAD £6.95 
Sun Blushed Tomatoes, Rocket & Parmesan (V) 

ROASTS  

All Our Roasts Are Served with Sausage Sage Stuffing, Honey Roasted Root Vegetables, Slow Braised Red Cabbage with 
Apple & Cinnamon, Sauteed Greens, Goose Fat Ruffled Roast Potatoes, Creamy Mash, Yorkshire Pudding & Roast Gravy. 

VEGETARIAN, VEGAN & GLUTEN FREE TRIMMINGS AVAILABLE

SHARING SUNDAY SIDES
THE OX’ CAULIFLOWER CHEESE £5.95

Three Cheese & Truffle, Roscoff Onions (V)

THREE LITTLE PIGGIES £4.50
Chipolata Sausages, Dry-Cured Bacon

CREATED BY HEAD CHEF JASON LITTLEWOOD & TEAM

PAN ROASTED CHICKEN BREAST £17.95
Garlic & Thyme

ROAST LEG OF PORK £17.95
Crispy Crackling 

ROAST RUMP OF BEEF £18.95
(Served Pink)

ROAST LEG OF LAMB £20.95
(Served Pink)

THE OX’ ROAST £20.95
Three Meats, Roast Beef, Lamb, Pork & Crackling 

CAULIFLOWER CHEESE PIE £16.95
Shortcrust Pastry,  Three Cheese & Truffle, Roscoff Onions, 
Vegetarian Trimmings (V) 

AUTUMNAL NUT ROAST £16.95
Caramelised pecans, hazelnuts & roasted squash, 
vegetarian trimmings (V/VGNO) 

ALLERGY ADVICE - PLEASE INFORM STAFF IF YOU SUFFER FROM A FOOD ALLERGY 
(V) SUITABLE FOR VEGETARIANS | (VGN) SUITABLE FOR VEGANS 
(GF) SUITABLE FOR GLUTEN FREE | (GFO) GLUTEN FREE OPTION AVAILABLE

ALL SUNDAY TABLES ARE ALLOCATED FOR 90 MINUTES FROM ARRIVAL 
(TABLES OF 6+ 2 HOURS)

Autumn Sunday Lunch

STICKY SESAME BEEF £11.50
Shiitake Mushrooms, Chilli-Soy Rice Noodles, Pickled Ginger (GFO)

GARLIC PRAWN ORZO £12.95
Pan-Roasted Tiger Prawns, Prawn Bisque, Orzo Pasta, Samphire, Chive Oil (GFO)

 



PUMPKIN SPICE & CRÈME BRÛLÉE £8.95
White Chocolate & Matcha Custard, Maple Caramel Crackle, Spiced Pumpkin Crémeux, 

Vanilla Bean Ice Cream, Pumpkin Spice Shortbread (V) 

AUTUMN APPLE TART £8.95
Caramelised Apples, Italian Meringue, Butterscotch Sauce, Salted Pecans, Clotted Cream 

Ice Cream (V) 

CHOCOLATE & BANANA BRIOCHE PUDDING £8.95
(Posh Bread & Butter) Chocolate Custard, Banana Ice Cream (v)

ORANGE BLOSSOM & HONEY CHEESECAKE £8.95
Orange Curd, Honeycomb, Vanilla Bean Ice Cream, Honey Nut Clusters (V/GFO) 

FARMHOUSE CHEESE BOARD £9.95
Chef's Cheese Selection, Beetroot Relish, Celery, Grapes & Biscuit Selection (V/GFO)

Desserts

In the heart of Ilkeston, The Durham ox is a family-owned 
restaurant, run by the best of friends. Our award-winning chef 
Jason Littlewood and team create exceptional dishes this Autumn 
using fresh local produce whenever possible. Our commitment, 
time dedication and passion goes into every aspect – we love what 
we do and hope that it shows!

Wishing you a warm welcome & a memorable dining experience

All our love,

The Durham Ox Team
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